F L A V O N O L G L Y C O S I D E S F R O M T H E L E A V E S OF U l m u s p i n n a t o -
By paper chromatography, and also by specific qualitative reactions, we have established that the leaves of Ulmus p i n n a t o -r a m o s a contains four flavonol glycosides.
To isolate these compounds, a methanolic extract was evaporated in vacuum until the alcohol had been eliminated. The residue was dissolved in a small amount of hot water and was chromatographed on a column of Kapron, using water and methanol as eluents. The combined flavonoids p r e s e n t in the methanolic eluent were s e p a r a t e d by p r e p a r a t i v e c h r o m a t o g r a p h y on p a p e r in the b u t a n -l -o l -a c e t i c a c i d -w a t e r (40 : 12.5 : 29) and 15~0 acetic acid s y s t e m s .
Substance I had mp 174-176°C [from a c e t o n e -w a t e r (1 : 1)], [~]D-56.0°; Rf 0.82 in the ethyl a c e t a t eformic a c i d -w a t e r (10 : 2 : 3) s y s t e m and 0.4 in 15% acetic acid.
D-Glucose and an aglycone were identified in the products of hydrolysis with 2% sulfuric acid. The melting point of the aglycone was 274-276°C (from aqueous acetone).
The p r e s e n c e in the alkaline-cleavage products of phloroglueinol and p-hydroxybenzoic acid, and also the conversion of the aglycone into pelargonidin on reduction p e r m i t t e d the conclusion that the aglycone was 3,4',5,7-tetrahydroxyflavone (kaempferol).
On the basis of qualitative reactions, the products of acid and enzymatic hydrolysis and alkaline degradation, 
